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cooked by steam from the little wa-ter clinging to it when dropped Into
the kettle.

lTPickled Pigs' Feet"
Requested Clean the Jeet by

scalding and scraping until all the
hairs and scarf-skin- " is removed; if
the horny covering on the toes does
not come off by scalding, stick them
into hot embers, scorching (but not
burning) them until they can be re--
wuwu, men scrape ana wasn per-
fectly clean. Put them into hot (not
boiling) water, and set .them on to
cook, bringing them to a brisk boil
for half an hour, then setting on the
back of the stove where they will boil
gently for several hours, or until the
bones will drop from the flesh. If
scum arises, skim it off. While boil-
ing, add to the water one tablespoon-fu- l

of salt to each four feet. When
done, skim out the feet, strain the
the water they were boiled in, and
set away to cool. When cold, remove
any grease from the top of the wuter,
return to the fire and boil down to
one pint or less. Remove the bones
from the feet and chop the meat up
finely, and add to the jelly with one
pint of good vinegar. If spices are
liked, add whole peppers, a lew
blades of mace, and cloves, if liked.
Pour this into a pan or wide, low
crock, and let cool, covering, closely.
Slice, when wanted, and eat cold.

No. 2. After cleaning as above,
soak in salty water until white; tie
each foot up in a cloth, either sewing
the cloth on, or tying well with a
cord. Boil three or four hours, un
til perfectly tender, which may be
known by pricking with a fork, or
sharp instrument. Leave in the
cloth, and put in a cold place until
needed: The water should be pretty
well boiled down. When wanted,
take the cloth off, split from toe to
toe, and fry in hot lard, or set ih the
oven and- - brown quickly.

No. 3. Scald and clean as above,
until perfectly free from hairs and
hoofs. Scrape and soak in salty wa-
ter until white, then put into a pot
of hot (not boiling) water, and bring
to a rapid boil for half an hour, then
set where they will boil gently for
three or four hours, until the bones
will drop from the meat. While
boiling, remove all scum. When the
feet are done, take from the water,
remove all bones that are free, and
lay the feet in a crock, or other ves
sel and cover with two parts vinegar'
to one part water in which they were
boiled, after straining the water. Add
a tablespoonful of salt, one of whole
peppers, a little alspice and a few
cloves, if spiced flavor is liked. Cover
the vessel first with a cloth, then with
a tight-fittin- g lid, and set away in a
cold (not freezing) place. These
may be eaten cold, from the vinegar,
or split, rolled in flour, and fried
brown.

Mince Meat from Lard Cracklings
Replying to M. M. Take the

-- cracklings, boil hi clear water until
tender, then pour off grease and wa-

ter. Let the cracklings become cold,
chop and use the same as beet in the
following manner: One cup of
cracklings, three cupfuls chopped
apples, cupful and a half of raisins,
and half cupful of currants, a piece
of citron shaved fine, cupful and a
half of brown sugar, one cupful of

Cure "sore throat. Relieve
Bronchitis md Asthma.
Contain nothing injurious.
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i.cuiiuoHLuis oi cinnamon, one of
cloves, and one of alspice, three ofrosewater or vanilla. Cook until theapples and raisins are soft. Only
cracklings from the fat of meat trim-
mings are used.

Buckwheat Griddle Cakes
To one quart of lukewarm water

add one teaspoonful each of salt and
sugar, one-ha- lf cupful of good hon
yeast, and flour enough to make a
thin batter. Mix the batter in the
evening and leave it in a warm placo
over night. In the morning dissolve
one-ha- lf teaspoonful oltada In hotwater and stir it into 'he batter.
Three parts of buckwheat and onepart white flour may be used if pre-
ferred. Serve hot from the griddle
with butter or syrup. Always leave
a cupful of the batter in the crock,
covering well, to start the next batch
with, in place of yeast.

Sonic Dressings for Fowls
No. 1. Cut white bread (stale

bread is best) in cubes, then crumble
fine, mixing one egg and enough
melted butter to have it crumbly and
moist in the hand, seasoning highly
with pepper and salt, some sage and,
if liked, raw liver chopped, an onion
and a little thvmo, with one table-spoonf- ul

of mixed powdered herbs,
a pinch of ground mace and one
dozen mushrooms and oysters
drained from their liquor and chop-
ped fine. Other seasoning, such as
chopped apples, celery, raisins or
parsley may be used if desired.

No. 2. Chop fine one pint of cel-
ery which has simmered fifteen min-
utes in slightly salted water, and add
one large cupful of oysters chopped
coarsely. Add a tablespoonful of
onion .iuice, and a teaspoonful of
minced parsley, a half teaspoonful
of salt, one-four- th teaspoonful of
pepper, the .iuice of one lemon, and
half a cupful of melted butter. Mix
well. A large cupful of chopped
mushrooms may be substituted for
the oysters.

Health Notes
For insomnia, a writer in the Inter-Ocea- n

recommends this: Simply
take ordinary pumpkin seeds, a
handful at a time, throw into a
quart of boiling water and let them
boil until there Is but a pint or less.
Strain, and drink the water either
hot or cold, and relief Is sure to
follow, with no troublesome after
effect. The tea acts on the kidneys
and produces a healthful and re-
freshing sleep.

In the same paper, Dr. Reeder
says: "The lactic acid secured
through buttermilk or thick, sour
milk Is the best that can be secured,
and it is in a form exactly suited to
the system. However, if this can
not be taken without distress, the
best substitute would be a bran lem-
onade, prepared --as follows: Take a
pintof clean bran (such as you feed
to stock) and pour over It a pint of
pure, cold water, allowing it to stand
a -- few minutes, after which drain off
the water and make a lemonade from
the same by the addition of lemon
juice and a little sugar.

For aching limbs, tired hands and
arms or feet after the continuous
exertion of house-cleanin- g, hot salt
baths are excellent, if one is not too
tired to take them; even bathing the
limbs in the hot salt water Is reliev-
ing. Make the solution quite strong.

For the Toilet
The cold, rough winds will soon

roughen and redden the skin, as well
as bring chaps, chaflings and fis-

sures in finger joints for those who
must work "in the 'weather." One

ruttftftWiiliMtoWLftLiI.' -.. .. I

r

find mom In- - o!',n.lnK. n...l u-l- ll ,,,. .h.
D,'v,""'i " ujiou lIlirinK lift rlttv If ,,..l..uiuiuspoonrui, rosowator iwn tM,v

spoonfuls, and the Juice of one lorn-o- n.

Boiled water will answer as wellas rosewater. Put those ingredients
mi a bottle, shake up, and keep ontho wash stand, and on washing thehands, after drvlne- - nmir n iim i..i
tho palms of tho hands and rub all
uvui mu nanus, wrists and face.

For skins that will not bear wash-ing with soaps, or If soap inimt boused often for cleansing, get ordi-nary cheese-clot- h, and make littlebags about throo or four Inchog
square; fill theso scantily with rolledoats or wheat bran, sew up the end,
and every night, on going to bod,lay one of theso basrs in a basin oftepid water, lot lie a fow minutes,
then use tho bag as you would soap,
rubbing Into very little wrlnklo of
tho skin, just as you would soap,
using the bag as a wash rag. Tho
oatmeal or bran is lioaling as well
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UkUUIIUUrequires, and where soap must bouid as a clonnuor, an after use of thobuga will do a groat don! of good,
his Is also recommended for skindisorders.
Do not use common laundry soap

for the hands and face. Use tho
over-fat-" kind. Avoid "smelly"soaps, as highly scented soaps aro

uHuuuy niauo or poor material, andtho perfume used to disguise It. Don'tbo afrnld to tako care of tho hands
and face. Much discomfort will bo
avoided by so doing.

Do not use hard, well or spring
wator If It can ho avoided. Try to
keep a supply of rain water for tollotpurposes. Men and boys especially
boys, who work out in tho winter,
usually suffer groat pain from
chapped, cracked hands, which could
bo avoided, If care wero taken to
keep tho skin In good condition
Much of It Is their own fault.

Latest Fashions for Readers of
The Commoner

I

2Jfi4 Ladls' Tucked Surplice-- Jump- - f
or. An extremely chic little garment, I

developed In black Hlllc voile, with
trimmings of Oriental embroidery.
Three sizes, 32, 30 and 40.

2082 MIhhoh' and Girls' Two Ream
Coat Sleeves. One In Throe-Quart- er

Length find tile other In Full Length.
Both these modelH are the vary latent
style for tho outside garment. Five
bIzch, 9 to 17 years.

2143 Lady Dolln! Jumper Dross, with
a Separate GuJmpo. A pretty model for
silk, or any othor soft Inlshed material
such as challlH or albatross. Six sizes,
14 to 24 Inches high.

21 C8 Ladlos' Ono-PJec- o Plaited
Skirt. A charming style for tho skirts
of house or ovcnlner dresses, made of
silk chiffon or bordered material. Five
sizes, 22 to 30.

2131 Ladles' Tucked Shirt-Wai- st

with Applied Yoke. This charming
and unique design answers a.11 the pur-
poses of the usual shirt-wais- t, and l
developed In Scotch plaid, with a yoke
of pluln color. Six sizes, 32 to 42.

2131 Child' One-PJcc- o Night Gown.
A simple little model, suitable for
cambric, nainsook, Jaconet or flannel-
ette. Five sizes, 1 to 9 years.

21C3 Misses' Seml-Flttln- g Coat, In
Three-Quart- er Length. Oxford Suiting
Is one of the best and most attractive
materials for those separate coats.
Three sizes, 13 to 17 years.

21 56 Ladies' Gored Circular Skirt,
with or without Centre-Fro- nt Seam,
and in Round or Ankle Length. A
model much worn, and suitable for
striped, checked or plain material. Six
sizes, 22 to 36.

11

w -- w J , .1

THE COMMONER will supply Its readers with perfect fitting, seam
allowing patterns from the latest Paris and New York styles. The de-

signs are practical and adapted to the home dressmaker. Full direc-
tions how to cut and how to make the garments with each pattern. The
price of these patterns 10 cents each, postpage prepaid. Our large cata-
logue containing the illustrations and descriptions of 1,000 seasonable
styles for ladles, misses and children, as well as lessons in home dress-
making full of helpful and practical suggestions in the making of your
wardrobe mailed to any address on receipt of 10 cents.

In ordering patterns give us your name, address, pattern number
and size desired.

Address THE COMMONER, Pattern Dept., Lincoln, Neb.
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